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Abstract (Resumen de 100-250 palabras)/ Abstract (Laburpena 100-250 hitzetan) 
In this work the process of milling ecological spelt (Triticum espelta) in a stone mill was analyzed in order to define the 
most suitable conditions to obtain a wholemeal flour with a high proportion of fine particles and with good breadmaking 
properties. The factors analyzed, grain moisture (12.5%, 14% and 15%), rate feeding (low, high) and distance between the 
millstones (minimum, maximum) had very significant effects on many of the parameters analyzed. These effects were 
closely interrelated. The milling time and therefore the final temperature of the flour were increased when the feeding rate 
and the aperture between the millstones were reduced, and when the grain moisture was augmented. The granulometric 
classification by sieving of the wholemeal flour showed that the highest yields in the fine particle fraction (<200 µm, 
white flour) were reached when the grain was hydrated up to 14-15%, with the maximum distance between the millstones. 
On the other hand, the analysis of the protein content and the alveographic properties in the white flour fraction 
determined that, when the grain was hydrated, the minimum distance between the millstones increased the protein content 
and the flour strength (W), but also provoked a strong imbalance in the ratio tenacity/extensibility (P/L). Therefore, this 
study supports the conclusion that to obtain in a stone mill a spelt wholemeal flour with a high proportion of fine particles 
and balanced alveographic properties, in an appropriate production rate, without reaching high temperature, a combination 
of hydratation of grains with a wide distance between the millstones and a high rate feeding is recommended. 
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